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It’s Easy to Serve Wine 


“Patricia! I declare, you're a gift from the skies!” 
“Gracious me, Martha, what have J done to earn 
this fervent welcome?” 


“Oh Pat, it’s not what you've done, it’s what yowre 
’ 1 , y 


going to do—youw’re going to save my life, that’s 
what—or at least my social position .. .” 


“Why Martha, 
discover some-~ 
thing about an 
ancestor—?” 


“T guess I do sound dramatic— 
but I really am right up a tree. Do you remember 
about Leander B. Boysen, Jack’s roommate at col- 
lege who suddenly turned up all surrounded by 
fame and fortune because he wrote a best seller?” 


“Yes, and you and Jack are entertaining him 
tonight.” 

“And how I’ve been planning for days to make 
everything go off just letter perfect! Then, what 
does Jack do but ’phone from the office and say, 
‘Martha, Leander B. drinks nothing but wine— 
and he’s been all over Europe and knows his stuff 
—so please let’s have wine for dinner tonight. ” 
“And so—?” 

“Why Pat, what am I going to do? Except for 
serving Sherry at home I don’t know a thing about 
wine. All the different wines I’ve ever tried, Sau- 
terne, Burgundy, and the rest of them, always 
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*_let’s have 
wine for 
dinner tonight.” 


were suggested by some perfect waiter when Jack 
and I ordered our food. I don’t know what to do 
first—I haven’t the faintest idea what goes with 
what! You tell me Pat! I know that you know how 
to serve every kind of wine—!’ 


“So that’s why you won’t make ‘Whose Who,’ and 
the society editor will snub you! Martha, you’re 
just like a lot of people I know who’ve denied 
themselves the enjoyment of wine because they 
have sort of an inferiority complex about it. Be- 
lieve me, there is no mystery about wine. Just 
three letters solved the whole thing for me— 
LEAVE Cee 


ee 


“Yes—I.V.C. Wines. Hubby sings it every time I 


mention dinner. ‘J.V.C... The wine for me... 
EViC.. =) Fhe anne jor me.» Saysine, lisa the 
rhyme for wine.’ 

“But goodness me, it’s more than a rhyme—it’s a 
whole language! Why, I really serve wine with 
the greatest of ease since I got to know I.V.C. Oh, 
I’m not talking about all that mystery about wine 
that the experts have put in books! Between war 
work and parties and house work—why, I only 
have time to enjoy wine—not make a scientific 
study of it! 


“In ten minutes, Martha, you can learn all you 
need to know about wine—if you just stick to 
JEM AC 


“Pat! If it’s as easy as all that, tell me—now!”’ 


“Really, as far as you 
are concerned, there is 
only one rule — just 
this — drink the wine 
you like best — when 
you like to drink it.” 


“And that’s—er—cor- 
rect ?” 
“Of course! Naturally, 


though, certain wines 
do go better with some 


foods than others. But that’s easy too! Just look 
at my chart—it tells the whole story in a flash! 


¥ Ly . i} ee - 
I. V.G. WINE Easy Reference Chart 
“Sherry is in a class to itself. It’s a general 
purpose wine. A good appetizer, it goes well 
with most foods. Nice for in-between-meals or 
evenings — just the thing when guests come in. 


“Red table wines—dry wines—with red 


meats—steaks, chops, roast beef, ete. 


“White table wines—dry wines 
—go best with white meats— 
chicken, turkey, game, fish, 
light foods, creamed dishes. 


“Sweet wines—whether red or 
white — are good with sweet 
things — desserts, cakes, 
cookies, puddings. 


“Champagne and all spark- 
ling wines are especially 
appropriate for parties 
and with meals. 


SHERRY—the appetizer and all-purpose wine 


aD as om 


RED TABLE WINES- with red meats 


he WHITE TABLE WINES —with white 


meats 


—with 


SWEET WINES 


“So you see, Martha, my chart makes it plain as 
day, doesn’t it? Why, it’s easier than planning 
dinner. That’s what I mean when I say I.V.C. isa 
whole language of wine—for there is a perfect 
I.V.C. Wine for every need and occasion. 


“Oh yes, there is a lot more to know about wines 
—if you’re that interested. Of course, when you’re 
planning a formal affair you'll probably want to 
be more—shall we say, fussy ?—about the wine. 
Well, I.V.C. makes your formal problem easy, too. 


“When I go formal all I do is run down this little 
list of I.V.C. Wines. Every one is here—you can 
almost tell what each tastes like from the descrip- 
tion—and the most appropriate use for each one 
is explained. Just turn to the next page and run 
down this very same list yourself and you'll see 
just what I mean.” 


NOTE: Due to Federal wartime 
regulations, the wines illustrated 
in this book will be bottled in 
Victory bottles whenever present 
stocks of glass are exhausted. 


Palgormnn § 
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PALE DRY SHERRY ——_ <a 


— 


I.V.C. Gold Medal Pale Dry Sherry 


A wine of extraordinary bouquet and smooth dry- 
ness. Light amber in color. With its typical “nutty” 
flavor, I.V.C. Pale Dry Sherry is a triumph of 
American wine making. Produced only from Pedro 
Jiminez grapes. Developed in small oak cooperage. 
An excellent appetizer and all-purpose wine. Popu- 
lar for between-meals refreshment and for cocktails. 
Serve at room temperature (or slightly chilled if 
preferred). Serving: 3 oz. 


I.V.C. Gold Medal “Dry Sherry 


Sweeter than the Pale Dry described 
above. Of a rich, golden color, it has a 
distinctive nutty flavor. Crushed from 
Palomino and Pedro Jiminez grapes. An 
excellent dessert or after-dinner wine. 
Serve at room temperature. Serving: 3 0z. 
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I.V.C. Gold Medal Marsala 


An Italian-type Sherry, sweeter than most 
Sherries. Deep amber in color. A blend of 
various choice grapes. A favorite dessert 
and refreshment wine. Serve at room tem- 
perature. Serving: 3 oz. 
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I.V.C. Gold Medal Burgundy 


A smooth, dry full-flavored wine, rich ruby in color. True 
to the type of wines that originated in Europe’s oldest and 
most famous vineyards. A wine to be served with red 
meats. Good with game. Serve at cool room temperature. 
Serving: 4 to 6 oz. 


I.V.C. Gold Medal Grignolino 


An unusually fragrant dry wine; ruby-red, 
clear and brilliant. Made from selected 
Grignolino grapes grown in America only 
in California’s Cucamonga Valley for this 
special bottling. If you like Chianti type 
wine, you’ll like Grignolino. Serve this ex- 
cellent dinner wine with the heartier main 
dishes, steaks, roasts, spaghetti, wild game, 
cheese dishes, etc. Serve at room tempera- 
ture. Serving: 4 to 6 oz. 


I.V.C. Gold Medal Claret 


A widely popular red table wine of medium 
body. Its rich flavor and appetizing sharp- 
ness make it especially appropriate with red 
meats and such substantial dishes as steaks, 
roasts, chops, game, spaghetti, and cheese 
dishes. Serve at cool room temperature. 
Serving: 4 to 6 oz. 


I.V.C. Gold Medal Zinfandel 


A red table wine similar to Claret but some- 
what more tart. Light bodied with char- 
acteristic fruity aroma and flavor of the 
Zinfandel grape. Especially favored with 
red meats. Good with chops, ham, roasts, 
wild game and cheese dishes. Serve at room 
temperature. Serving: 4 to 6 oz. 
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I.V.C. Gold Medal Sauterne 


A fragrant, semi-dry white wine made from grapes 
especially selected for this superb wine. Serve with 
fish, turkey, egg dishes, and other light foods. An 
appropriate refreshment wine. Try serving cold for 
summer time occasions. Serve chilled (50° or less). 
Serving: 4 to 6 oz. 


I.V.C. Gold Medal Rhine 


A wine with smooth tartness and the aroma typical 
of fine Rhine Valley white wines—yet more robust 
than most wines of the Rhine type (Rhine wines are 
sometimes called Hock or Moselle). Pale amber in 
color. Made from especially fine California grapes 
of low sugar content. Good with seafood and white 
meats. Serve well chilled. Serving: 4 to 6 oz. 


I.V.C. Gold Medal (hablis 


A delicate, straw-colored wine, Chablis may 
be classified somewhere between Sauterne 
and Rhine Wine. It is dryer than dry Sau- 
terne but less tart than Rhine; with more 
body and more fruity flavor than the latter. 
An excellent wine to serve with seafood 
(oysters and fish), white meats, creamed 
dishes, and egg dishes. Serve well chilled 
(50° or less). Serving: 4 to 6 0z. 


I.V.C. Gold Medal Dry Muscat 
A distinctive white, light 

bodied, all-purpose wine made 

from Muscat Frontignan 

grapes. Praised for its un~ 

usual delicacy of flavor. Com- 

mended by experts for dinner 

use. Serve slightly chilled. 
Serving: 4 to 6 oz. 


All I.V.C. Wines are 
BOTTLED AT THE WINERY 


I.V.C. Gold Medal -Aleatico 


We are especially proud of Aleatico, for 
while it resembles Port, it is a true native 
American. Produced wholly from California 
Aleatico grapes. Somewhat sweeter and 
lighter in color than Port. Unique in flavor, 
high in sugar content. A wine costly to 
produce and sold only in the bottle. Strictly 
a dessert or after-dinner wine. Serve at 
room temperature. Serving: cocktail size 
(about 3 oz.). 


All I.V.C. Wines are 
BOTTLED AT THE WINERY 


I.V.C. Gold Medal Golden Muscatel 


A sweet, delicately flavored white wine, 
very high in aroma. Made from the rich 
Allesandria Muscat and rare Moscato 
Canelli grapes. Here is a wine that lives up 
fully to the qualities that have made Musca- 
tel so widely popular. Serve slightly chilled 
with or after dessert—or for between-meals 
refreshment. Good with cakes or canapes. 
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Serving: 3 oz. 


Notes: Also excellent for dessert are 
I.V.C. Dry Sherry and Marsala, de- 
scribed on pages 9 and 10. The I.V.C. 
Champagne, Sparkling Burgundy, and 
Sparkling Moscato Canelli (page 16) 
are favorite dessert wines. 


I.V.C. Gold Medal Port 


Sure to delight the connoisseur of 
Port wines. Sweet in taste, deep in 
color. Made from Aleatico and Old 
Mission grapes, selected and 
crushed separately to make a wine 
true in character. Use with or fol- 
lowing dessert—or for between- 
meals refreshment. Serve at room 
temperature. Serving: 3 oz. 


Note: All I.V.C. Champagne 
and Sparkling Wines are 
NATURALLY FERMENTED 


CHAMPAGNE 
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I.V.C. Gold Medal Champagne 

A really great, dry Champagne that is sure to please 
even the connoisseur who has been accustomed to the 
imported product. Always appropriate—before, dur- 
ing, or after meals. The queen of party wines. Serve 
cold. Serving: 3 to 4 oz. in Champagne glass. 


I.V.C. Gold Medal Sparkling Moscato (Canelli 


A superb, semi-dry, sparkling white wine. Made 
from the rare Moscato Canelli grape to maintain 
characteristic delicacy of flavor. For a sparkling 
wine that’s a trifle sweeter than Champagne, be 
sure to try I.V.C. Moscato Canelli. Prized as an 
“afternoon” or party wine and for dessert. Serve MOSCAR CARELL! 
cold. Serving: 3 to 4 oz. in Champagne glass. fe 


I.V.C. Gold Medal Sparkling Burgundy 


A full bodied effervescent wine (slightly sweet). Brilliant 
ruby color and fine fruity flavor. Made from selected red 
grapes. Naturally fermented. A party wine. Delightful 
with meats of gamey character. Serve cold. Serving: 3 to 
4 oz. in Champagne glass. 


BUS? 


“I could hug you Pat. I’ve been a ninny—wher- 
ever did I get the idea that there’s anything 
mysterious about serving wine!”’ 
“Another thing, Martha, it takes just a little of 
your shopping money to buy enough different 
types to serve I.V.C. Wines in a manner to please 
even a connoisseur. 
“Here is my suggestion: first put these three 
I.V.C. Wines on your shopping list—they’ll be 
enough to enable you to serve wine 
like an expert. 

“First, I.V.C. Pale Dry 
Sherry. 

“Then, a bottle of I.V.C. 
Grignolino. 

“Finally, a bottle of 
I.V.C. Sauterne. 

“If you like 
sweet wines, add 
I.V.C. Aleatico or 
I.V.C. Muscatel. 


“T’ve suggested 
EV. Cee Paler Dry 
Sherry for it’s really 
an all-purpose wine 
— liked by most 
everybody. It’s ex- 
cellent with meals— 
or between meals— 
or for entertaining 
at. parties or for 
casual evening use. 


“The Grignolino is really a marvelous red dinner 
wine—I’ve never tasted a better one. If you like 
Chianti, you’ll rave about it. It’s best with the 
hearty foods, red meats, spaghetti, steaks and 
chops. 


“The Sauterne is a white dinner wine, good with 
white meats—chicken, turkey, cold meats. 


“The Aleatico is definitely an American type wine 
—something like Port, but somewhat sweeter. 
Muscatel is an amber colored sweet wine. Both are 
appropriate with desserts or as all-purpose wines 
—for evening entertainment, for example—or at 
the bridge game with cakes, cheese, nuts, or fruits. 


“But you go ahead and make your own selection— 
whether it’s all five or only one. I’ve told you 


enough about them to help you select the kind 
you'll like best. But above all, get acquainted with 
I.V.C. Then you will know how fine American 
wines can be—and why they say ‘I.V.C. Wines are 
truly great in quality and character.’ 


“There really are some very important reasons 
why I.V.C. Wines are so good in taste and quality. 
But wait—here’s an ad right in your magazine, 
—let’s read it—’” 
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ere is a picture of a grape—a dry grape! And 
hat is a dry grape? Ah-h!—the answer to that 
1estion reveals the secret of I.V.C. Wines’ perfec- 
n in taste and quality. 


Grapes from which I.V.C. Wines are made, grow under 
10st favorable natural conditions. ‘The I.V.C. vineyards 
te in the Cucamonga Valley, formerly known as the Cuca- 


aie desert. In this desert-like soil the roots of the vines 
€ 


How does this affect the quality of the grapes? Well, for one 


ach down from 40 to 60 feet to find life-sustaining water. 


thing, a wine grape must have just so much water and no 
more, for maximum wine flavor. The roots of the vines that 
rea ch down so deeply in the soil of the I.V.C. vineyards 
create sturdy vines an“ yield grapes rich in flavor, perfect 
for wine making. 


I.V;C) maintains a staff of expert viticulturists and exercises 
7 most vigilant supervision of its vast vineyards to insure 
that, precious, so-much-sought-after, wine quality in their 


afapts. 


Winally, remember this: I.V.C. is one of the very few com- 
panics.who grow all their own grapes, and make all their 
own wines. All I.V.C. Wines are bottled at the winery. 

Chere is\a 60 year long tradition back of the growing of 
20 
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I.V.C. Wines. The vineyard where these dry grapes grow 


is the world’s largest — it comprises 5,000 acres and was 
established back in 1883. It’s the result of these long years 
of experience in grape culture and wine growing that comes 
to you today and adds to your enjoyment when you open a 
bottle of L.V.C. 


“Pat, Pl hug you again! I’ve learned two things 
—no mystery about wine—and the finest wine to 
serve—I.V.C.” 


“Yes, Martha—and the time will come when you'll 
want to know about other ways to use wine. But 
now you hurry along with your party—while I 
write down a few things here that you are sure to 
find interesting and useful.” < 
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Chicken & Fish 


The flavor of chicken and fish are best enhanced 
by a dry white wine—like I.V.C. Rhine or Sau- 
terne. While roasting chicken, baste it occasionally 
with % cup melted butter and %4 cup Sauterne. 
Roast Turkey takes on added flavor (and browns 
better) when basted with I.V.C. Claret or Bur- 
gundy. 


Custard Surprise 
Turn out your Baked Cup Custards into shallow 
serving dishes. Pour 2 or 8 tablespoonfuls I.V.C. 
Aleatico Wine over each just before serving. 


Soup 
To make a chef’s masterpiece, add a little I.V.C. 
Sherry to your cream soup. (Claret or Burgundy 
is most often used in clear soups.) Add 
the wine to suit your taste shortly before 
removing soup from the heat. 
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Baked cA pples 


Add 1 tablespoonful I.V.C. Port or 
Aleatico to each apple just before remov- 
ing from the oven. 


Red Meats 


Red meats call for the richness of a red table 
wine like I.V.C. Claret or Burgundy. Use a cup 
of red wine to replace part of the liquid you 
ordinarily add to a pot roast or stew. Try baking 
a ham in Burgundy. You will enhance the flavor 
of your roast of beef when you baste it with an 
I.V.C. red table wine. 


Desserts and Fruit 


Desserts and Fruit combine best with sweet wines 
like I.V.C. Marsala, Aleatico or Muscatel. Try 
pouring a little Marsala over a sectioned grape- 
fruit half or pouring Aleatico on sugared straw- 
berries. 


Chilled Wine fF elly 


1 pkg. raspberry— 3% cup I.V.C. Aleatico 
flavored gelatin or Claret Wine 
1% cups hot water 1 cup diced fruit 


Dissolve gelatin in hot water. Pour wine over 
fruit and let stand until gelatin is cool, then 
combine. When it begins to stiffen, turn into mold 
and chill until firm. Oranges, bananas, 
eanned or fresh peaches or pears may be 
used. For plain wine jelly, omit fruit. 
Serves 6. Serve with chilled custard 
sauce or whipped cream. 


24 


Wine Sundae 


L 


Boil 1 cup of sugar and % cup of water 
until it makes a heavy syrup. Cool and 
add % cup I.V.C. Port or Aleatico Wine 
and pour over vanilla ice cream. 


Cheese Snack 


Mash sharp cheese, blend with I.V.C. Marsala to 
make a smooth paste. Use to stuff celery, or 
spread on crackers to serve with appetizers or 
salads. 


Wine French Dressing 


1 tablespoonful sugar 4 tablespoonfuls I.V.C. 


1 teaspoonful salt Claret or Burgundy 
% teaspoonful dry Wine 

mustard 4 tablespoonfuls wine 
1 teaspoonful Wor- vinegar 


cestershire sauce 
4 tablespoonfuls 
catsup 


cup salad oil 
clove garlic, crushed 


RRS 


Combine ingredients in a pint or a quart jar, and 
shake until well mixed. Dressing may be kept 
indefinitely in refrigerator, but it is best to re- 
move garlic after a day or two. Shake before 
using. This Wine French Dressing is excellent on 
mixed salad greens, vegetables, meat or fish. 
Makes about 1% cups. 


Mince Pie 


To each cup mincemeat used for pie 
add 1 to 2 tablespoonfuls I.V.C. Golden 
Muscatel or I.V.C. Marsala, and pro- 
ceed as usual, 
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and stir 
plain or 


with An 
peel, fill 
serve. 


Melon Compote 


Sprinkle melon balls (watermelon, honeydew, 
cantaloupe) with powdered sugar, add LV.C. 
Port, I.V.C. Aleatico or Sauterne to half-cover 
the balls. Chill thoroughly, stirring once or twice. 
Serve piled in sherbert glasses, topped with mint. 


Wine Lemonade 


Add juice of % lemon or 1 lime, sugar if desired, 


Half fill a tall glass with I.V.C. red or white wine. ” a 


well. Add ice cubes, and fill glass with 
sparkling water. 
Hot Mulled Wine 

1 cup sugar 3 cups water 

18 cloves 
Rind of half a lemon 

6 inches stick cinnamon 

2 bottles I.V.C. Burgundy or Claret 
Boil sugar, water, lemon rind and spices together 
for ten minutes, then strain into double boiler. 
Add the wine, and heat, but do not boil. Serve 
very hot, placing slice of orange in each glass 
and dusting with nutmeg if desired. Will serve 
fourteen to eighteen. 


Champagne Cocktail 


Place a cube of sugar in a champagne glass, dash 
gostura Bitters. Add a twist of lemon 


with chilled I.V.C. Champagne, and 


Port Wine Sauce 


Mix % cup sugar, 2 tablespoonfuls cornstarch, 
few grains salt; add all at once to 1 cup boiling 
water and cook, stirring until transparent and 
thick. Add 1% cup I.V.C. Port Wine, 1 teaspoonful 
butter; lemon juice and nutmeg to taste. Serve 
warm, over cup custards, bread pudding or 
tapioca pudding. 


S and S Cocktail Ge 


¥% ounce Johnnie Walker Scotch Whisky 
1 ounce I.V.C. Pale Dry Sherry 


mee. 
ounce lemon juice 
ounce simple syrup S 


Stir well with cracked ice, strain into glass. 
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Orange Cocktail 
2 parts I.V.C. Aleatico Wine 
1 part orange juice 
Dash of Angostura Bitters 


Shake well with cracked ice, strain into glass. 


Bamboo 
1 jigger I.V.C. Pale Dry Sherry 
1 jigger Cinzano Vermouth, Dry 
2 dashes Angostura Bitters 
Stir well in cracked ice, strain into glass. Many 
like the added flavor of a dash of Nuyen’s 
Curacao. 


Marsala Dream 
% I.V.C. Marsala, remaining third made of equal 
parts of Holloway’s Orange Bitters, Cinzano Dry 
Vermouth, Nuyen’s Creme de Cacao and lemon 
juice. Stir well with cracked ice, pour into glass. 


Aleatico Cocktail 
glass I.V.C. Aleatico Wine 
dashes Nuyen’s Curacao 
dashes Holloway’s Orange Bitters 


Se ol 


bo 


Shake well with cracked ice, pour into glass. 
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Betsy Ross 
1 jigger brandy 
1 jigger I.V.C. Aleatico Wine 
dash of Nuyen’s Curacao 
dash of Angostura Bitters 
Stir well in cracked ice, strain into large glass. 


Boulder Cocktail 


1 ounce I.V.C. Pale Dry Sherry 
% ounce Cinzano Vermouth, Dry 


% ounce Daiquiri Rum 
Stir well with cracked ice; serve ice cold. 


Wine Cocktail No. 1 


ounces I.V.C. Aleatico Wine 
ounce I.V.C. Golden Muscatel 
% ounce I.V.C. Pale Dry Sherry 
% ounce I.V.C. Sauterne 
Shake well with cracked ice, pour into highball 
glass and fill with well-chilled I.V.C. Champagne. 


Wine Cocktail No. 2 


Same as above, but eliminate Golden Muscatel; 
then substitute I.V.C. Moscato Canelli in place of 
Champagne. 


Fruit Cooler 


ounce orange juice 

ounce lemon juice 

teaspoonful sugar 

ounces I.V.C. Burgundy 

ounce Daiquiri Rum 

Pour over cracked ice in 10-ounce glass, stir 
lightly. 
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Champagne Punch 
1 large bottle I.V.C. Champagne 
1 glass brandy 
1 teaspoonful sugar 
4 slices pineapple 

Thin peel of one lemon 
Stir gently, pour into punchbowl, and add two 
bottles of sparkling water when ready to serve. 


Champagne Cup 

1 wine glass brandy 

1 wine glass Nuyen’s Curacao 

1 wine glass Nuyen’s Marasquin 

1 large bottle I.V.C. Champagne 
Pour all together over large block of ice in bowl, 
and just before serving add one bottle sparkling 
water. 


Wine and Soda 
Half fill a tall glass with your favorite I.V.C. 
red or white wine. Add ice cubes; fill glass with 
sparkling water, and serve. 


Flip — Port or Sherry 
2 eges 
2 teaspoonfuls sugar 
1 cup of I.V.C. Port or I.V.C. Sherry 
Shake thoroughly with plenty of cracked ice 
strain into glass, dust with nutmeg. 


’ 


Marsala Eggnog 
8 parts I.V.C. Marsala 
2 parts cream 
1 egg 
Shake well with cracked ice, strain into a 10- 
ounce goblet or highball glass. 
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Wine Serving 


a pleasant custom to serve wine in wine glasses. 


Wine is for your enjoyment. It is always 
correct to drink the wine you like—the 
way you like—from whatever glass you prefer. However, it is 


For your 


wine service, you will want one or more of the principal types of 


wine glass illustrated below. 


WINE GLASSES 
First, you will want 
glasses for table wines 

—4 to 6 oz. 


Later, you may add 


appetizer wines — 2 
2 


to 3 0z 


Then, it will be nice 


to have glasses for 

champagne—8 to 4 oz. 
Finally, this is the 
glass for Sherry — 


2 to 3 oz. 


INFORMAL DINNERS: It is customary 
to serve one wine throughout the meal 
—to be poured as soon as the first course 
has begun. 


FORMAL DINNERS — BANQUETS: 
Serve as many wines as you like. When 
a wine is served with each course, this 
is the usual choice: 


Sherry or Champagne with the hors 
d’oeuvres—Sherry with soup—Dry white 
table wine with the fish or shellfish— 
A second table wine with the entree, red 
or white according to the kind of food— 
A third table wine or sparkling wine 
with piece de resistance—A sixth wine 
(sweet) with dessert—A seventh wine 
(Grignolino or Burgundy) with cheese. 
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TABLE SET-UP 


WATER GOBLET 
SOO 


» 
WINE 
if cs 


When 


only 


serving 
one wine. 


WATER GOBLET, O 


i el 


WATER GOBLET, 


WINE 
} ' GLASSES 


When serving two or 

more wines at formal 

dinners, either of the 
above is correct. 


When serving several 
wines at formal af- 
fairs, glasses for ad- 
ditional wines are ex- 
changed as each 
course is finished and 
the next course served. 


COOKING 


Baked Apples 
Cheese Snack 
Yhicken and Fish 
Chilled Wine Jelly . 
Custard Surprise 
Desserts and Fruit . 
Melon Compote . 
Mince Pie Sef 
Port Wine Sauce 
ked Meats 

Soup 


Wine French Dressing . 


Wine Sundae 


DRINKS 


Aleatico Cocktail 
Bamboo ‘ 
3etsy Ross . . 
Boulder Cocktail 
Champagne Cocktail 
Champagne Cup 
Champagne Punch 
Flip—Port or Sherry 
Fruit Cooler. . . 
Hot Mulled Wine 
Marsala Dream . 
Marsala Eggnog 
Orange Cocktail 

S and S Cocktail 
Wine Cocktail No. 1 
Wine Cocktail No. 2 
Wine Lemonade . 
Wine and Soda 
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CIOIW BR ACID SCOR CO Oe 


LAE. Ce eWe LNs 
Distributed by 
CANADA Dry GincerR ALE, INc., New York, N. Y. 


Also Sole Distributors for 


Fine Arts Straight Blended Whiskey (90. proof) 
Daiquiri Coctelera Rum (86. proof) 
Cinzano Vermouth 
Johnny Walker Blended Scotch Whiskey 
(86.8 proof) 
Holloway’s Orange Bitters (28. proof) 
NUYENS’ LIQUEURS 
Apricot (60. proof) Marasquin (50. proof) 
Peach (60. ) wie de (60. 2) 
7, acao 0. > ae 
Blackberry (¢0 ) fephhas iia 
Cherry (60. ) Menthe (60. “ ) 
) 


Curacao (60. Triple Sec (80. “ ) 


Printed in U.S. A. 


